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RSVP required to attend. Register for the FREE event online beginning April 5th:
http://envhealth.charmeck.org

Lunch will be served:
 Rigatoni with Meat Sauce • Chicken & Broccoli Penne in Cream Sauce

Gluten Free Pasta Primavera • Garden Salad
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ALSO FEATURING TOPICS: 

Quarterbacking for the Big Game; 
Catering Strategies for Food Safety

by Chefs Donald Brizes and Robert Brenner, Associate Professors with 
Johnson & Wales College of Culinary Arts

Tackling 41°F: Defensive Game Plan for Achieving 
Safe Cold Holding Temperatures 

by Jessica Perry, REHS and Ryan Michaud, REHS with Mecklenburg County Environmental Health

Questions? Contact Amy.Michelone@MeckNC.gov
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